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WARNING LETTER NO. 2001-NOL-43

FEDERAL EXPRESS
Vv IGHT DELIVERY

Mr. Clell M. Rosetti, President
" Quality Poultry & Seafood, Inc.

312 Caillavet Street

Biloxi, Mississippi 39530

Dear Mr. Rosetti:

We inspected your firm, located at 312 Caillavet St., Biloxi, Mississippi, on July 2 and 3, 2001,
and found that you have serious deviations from the Seafood HACCP regulations, Title 21, Code
of Federal Regulations, Part 123 (21 CFR 123). These deviations cause your fresh tuna, cooked
shrimp, and crawfish to be in violation of Section 402(a)(4) of the Federal Food, Drug, and
Cosmetic Act (the Act). You can find this Act and the seafood HAACP regulations through links

in FDA’s home page at www.fda.gov.

The deviations were as follows:

* You must implement the monitoring procedure listed in your HACCP plan to comply with 21
CFR 123.6(b). However, your firm did not follow the monitoring procedure of documenting
the observation for the presence of ice around fresh tuna and the temperature of the tuna on
June 14, 2001, at the receiving critical control point to control histamine formation as listed in
your HACCP plan for fresh tuna. In addition, your firm did not follow the monitoring
procedure of documenting the time and temperature of each batch of shrimp and crawfish at

the cooking critical control point to control pathogen survival as listed in your HACCP plan for
cooked shrimp and crawfish.

* You must have a HACCP plan that lists monitoring procedures for each critical control point to
comply with 21 CFR 123.6(c)(4). However, your firm’s HACCP plan for fresh tuna does not
list monitoring the temperature of the delivery truck used to temporarily store the amberjack,
grouper, snapper, and tuna at the receiving critical control point to control histamine formation.

* You must have a HACCP plan that lists the critical control points, to comply with 21 CFR
123.6(c)(2). However, your firm’s HACCP plan for cooked shrimp, crabs, and crawfish does
not list the critical control points of cooling, packaging, and storage for controlling the food
safety hazard of pathogen growth and toxin formation. Your firm’s HACCP plan for
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amberjack, grouper, snapper, and yellow fin tuna does not list the critical control point of
storage for controlling the food safety hazard of ciguatera fish poisoning and histamines. In
addition, your HACCP plan for picked ready-to-eat crabmeat does not list the critical control
point of receiving for controlling the food safety hazards of pathogen growth and toxin
formation.

We may take further action if you do not promptly correct these violations. For instance, we may
take further action to seize your product(s) and/or enjoin your firm from operating.
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Richard D. Debo
Acting District Director
New Orleans District

Enclosure: Form FDA 483



